[Comparative analysis of the composition of the molecular forms of triglycerides in the fat of iwashi sardines and of traditional plant oils].
A comparative analysis of molecular forms of triglycerides (MFTG) isolated from iwashi sardine fat and from certain routine vegetable oils (sunflower and corn oils) has shown that MFTG from iwashi fat considerably outnumber those from vegetable oils. Most triglycerides from ivasi fat contain polyunsaturated fatty acids (PUSFA) of p-3 series, and with the increase of the molecular mass the amount of PUSFA decreases insignificantly.